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Trish milk vice puddin ng 
with Baileys 

We’ve given this childhood favourite a 
ize grown-up twist — we think it’ll impress 
oe everyone after a traditional Sunday roast! 


Trish leek and potato vost 


Who says potatoes have to be kept for 
dinner time? Our leek and potato rosti 


complete with chives will make a Lrish seafood coddle w 
delicious breakfast. fresh Lrish herbs 


A seafood coddle is a healthy alternative 
to chowder or meat stew. Believe it or not 
. * 5 a coddle originated in urban areas of Dublin 
Finest Trish Angus as an alternative to traditional Irish stew. 
tof Wellington With our own delicious seafood version 

of this classic dish we have created a 

healthy alternative that is rich in 
omega-3 fatty acids. 
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Impress your friends with this cunningly 
simple recipe using Finest Irish Angus beef. 
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Trish lamb and 
Guinness stew 


This hearty stew makes use of two 
Irish favourites. 
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Tara Leigh talks to four farmers about how 
to yield a great crop and the importance of 
buying Irish. 





Lrish cherry Tomato, 
goods ‘ cheese and fresh 


basit tart 


In the Summer time we often want foods 
that are light and still flavoursome. Our 
Irish cherry tomato, goat’s cheese and 
basil tart has the great combination of 
being sweet while at the same time being 
deliciously delicate. 





Lrish Str rawberry solad 
with basil and Spinach 
Tired of your boring lunchtime salad? 


Adding sliced strawberries will give it an 
instant sweetness. Simply delicious! 
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Lrish blackberry ne 


Everybody loves a sweet treat and our Irish 


blackberry scones are guaranteed to feed 
your sweet obsession. 





FEIZQ Lrish corn on the oy 
with maple dviwle 


Forget burgers and steaks, the 
combination of a crunchy and sweet 
texture makes corn on the cob the 
ultimate BBQ feast! And oh so simple. 





Lrish voast pumpkin soup 
with rosemary and bacon 


At Halloween time you may need 
something to warm you up. Our pumpkin 
soup is a nice change from traditional 
soup recipes and roasting the 

pumpkin with the skin on gives an 
unbelievable flavour! 





salad with walnuts and 
Cashed blue cheese 


Thought cranberries were just sauce for 
the Christmas turkey? They are actually 
extremely nutritious and make a delicious 
pairing with a nice bit of blue cheese. 





Trish turkey with sage 
and on butter 


Give your turkey dinner a tangy lift with 
sage and lemon butter. 


+> Denotes vegetarian dish 
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Apples (Eating) Qf ff ff VS aS 








Aubergines JY VAVAVAVAVAVA 

Bef SSS AVVVVVVV AA 
Blackberries JY VAVAVdA 
Bieber: /t/ 

7 V/V 
Atti AZAR RRR 
Spinach JVVAVAVVAVAVAoA 
cabbage Y¥ Sf SY AS VASA VV Ado 
carts ff ff Jf of YVVAVANdA 
Yarnton VV AAA AAAS SAS 
& coense BB/D JJ Vv 
( Callas: JS Vio¥V ViVi Ao 
Bi Gerrans A 
a ao -PPPEEEPLIEELLIW 
Senne JY VAVVVV VV A 
Bie Ee WAP AA 


Available in most Tesco stores, Irish weather premitting and while stocks last 
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*Actual time depends on Easter 
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aeeres VVAVSAVVS 
Rhubarb VS ASAVAVA dS 
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Spring Onions VVVVVA dS 
eae VVSAVVISVANIS 
Tanne VVSVVAA dS 
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e, soit’s worth getting a little inventive 


Potatoes are very versatil 
ied and tested mashed and roasted spuds. 


and not just sticking to tr 


ings you can do with potatoes from chips to 
kes. | could eat them at any time of 


he winter time. 


There are lots of th 
crisps, right through to potato ca 
day, sometimes twice a day, duringt 





Ballyaghblake, Curracloe, , , 


Potato farmer, Simon Donohoe, 
oes you too will 


Co Wexford delivers Tesco with Irish potat 
want to eat all day long! 








Who says potatoes have to be kept for dinner time? 
Ourleek and potato rosti complete with chives will 
make a delicious breakfast. 


Preparation time: 20 mins 
Cooking time: 20 mins 
Serves: 4 


Ingredients 

100ml sunflower oil, for shallow frying 
25g butter 

1tbsp cornflour 

1kg white Irish potatoes 

1 Irish leek, finely sliced 

small handful of fresh Irish chives and 
parsley leaves, finely chopped 

salt 


pepper 


© © © © © © 


© © 


Method 

1. Peel and grate your potatoes and leave in 
a bowl of water while you prepare 
everything else. 

2. Next, melt butter in a saucepan set over a 
medium heat and sweat the leek with a little 
seasoning until soft. Remove from the heat 
once softened. 
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3. Drain the Irish potatoes and squeeze as 
much excess liquid out of the potato as 
you can. 

4. Addthe sweated leek and chopped chives 
with the grated potatoes, mix together 
and season. 

5. Take a handful of the mixture and shape into 
a rosti (a flat pancake, the size of your palm). 
Heat the sunflower oil in large frying pan 
over a medium heat until hot. 

6. Fry each potato rosti for 3-4 minutes on 
both sides until crisp and lightly browned. 
Drain on kitchen paper before serving. 


Serve with: 

Why not make this dish into a dinner by adding 
Irish green beans, tomato relish and Irish honey 
glazed ham? 


Allernatives: 


By replacing grated spuds with leftover mashed 
potatoes you can make some tasty potato cakes. 


To ensure you get a longer shelf life out of your 
potatoes, store in a cool, dark location. 
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Irish potatoes 
subject to availability, lrish 
weather permitting! 


We may be used to having our beef well-done in this country but 
with Finest Irish Angus beef you can still have ajuicy piece of meat! 


Angus beef is famous for its marbling which means that it will 

remain succulent and juicy even when cooked well. It means that 

you don’t have to bea restaurant-standard cook to serve up a 

delicious juicy beef steak or roast. Even if you over-cook the meat, y 
it’s going to remain moist and tender. 


Want to see for yourself? Irish Angus Farmer, Charles Smith, 
provides Tesco with all its prepack and counter Finest Irish Angus 
beef all year round. 





Impress your friends with this cunningly simple 
recipe using Finest Irish Angus beef. 


Preparation time: 40 mins 

Cooking time: 1 hr 

Serves: 6 

Ingredients 

For the pancakes 

50g (202) plain flour 

1egg 

100ml (3'/2fl 0z) milk 

1tbsp butter, melted 

1tbsp chopped chives 

For the Wellington 

© 3tbsp olive oil 

© 1tbsp butter 

© 200g (7oz) Irish mushrooms, finely chopped 
© 1kg (2Ib) Finest Irish Angus Beef fillet 
© 
© 
© 


© © © © © 


2 tbsp of chopped fresh Irish parsley 
500g (160z) ready-rolled puff pastry 
1 Irish egg, beaten 

Method 

1. First, make the pancakes. Blend the flour, 
egg, melted butter and milk in a blender 
until smooth then add the chives. Melt 
butter in a medium frying pan and make 3-4 
thin pancakes. 

2. Frythe mushrooms in 2 tbsp olive oil and 
the butter in a large frying pan until they 
have become quite dry. Add the parsley 
and season. Clean the pan and heat the 
remaining oil. Sear the Finest Irish Angus 
beef all over until it’s nicely browned. 


09 





3. Lay2or3 overlapping pancakes on a sheet 
of cling film and make a rough rectangle 
that’s a little longer than the fillet. 

4. Spoon the mushroom mixture down the 
centre and lay the fillet on top. Use the cling 
film to lift and fold the pancakes up and over 
the beef and make a parcel. 

5. Rollthe pastry into a large rectangle, lift the 
parcel of beef into the centre and fold the 
pastry over, trimming off any overlap that is 
over 2cm. 

6. Brushthe edges with water and press firmly 
together. Fold the ends in, trim off any excess 
pastry. Place ona baking tray, seam-side 
down. Brush with egg and chill for 1 hour. 

7. Preheat the oven to Gas Mark 6, 200C, fan 
180C. Bake the Wellington for 20 minutes. 
Stick a metal skewer into the centre for 10 
seconds. If the skewer is cold, the beef will 
still be raw, so cook for another 10 minutes. 


Serve with: 


A hearty red wine of your choice, mashed potato 
and spinach sautéed in butter and garlic. 


Allernatives: 


Instead of mushroom sauté finely chopped 
shallots and peppers. 


Helpful tip: 

Soak the beef in red wine and rosemary 
overnight to marinade and infuse the 
flavours into the beef. 
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Producer of Tesco Finest and 
Counter Beef. 
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As dairy products are a natural source of nutrients including 
protein and calcium, the National Dairy Council recommends 
consuming three portions a day. Today, with a range of varieties 
available such as flavoured milks, low fat varieties and organic 
milk it has never been easier. 


It’s so easy to include dairy in your diet — from your porridge in 
the morning to including cream in a main course followed by a 
tasty milk-based dessert. 


Dairy farmer Sean Connaughton, Boyle, Co Roscommon 
supplies Tesco with 100% Irish milk all year round. 
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We’ve given this childhood favourite a grown- 
up twist—we thinkit’ll impress everyone aftera 
traditional Sunday roast! 


Preparation time: 10 mins 
Cooking time: 1-2 hrs 
Serves: 4 


Ingredients 

500ml of Irish milk 

150ml Irish cream 

120g pudding rice 

120g castor sugar 

1 vanilla pod, split lengthwise & seeds 
scraped out (If you don’t have a vanilla pod, 
cinnamoniis a great alternative) 

© 430ml Baileys 


© © © © © 


Method 

1. Preheat the oven to 140°C/285°F/Gas Mark 1 

2. Add all the milk, cream, sugar and vanilla to 
a pan and bring to the boil. 

3. Reduce the heat, add the rice and simmer 
until the sugar is dissolved, approximately 
2-3 minutes. 
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4. Place the content onto a baking tray, add 
the Baileys and stir through. 

5. Cover the baking tray with tin foil and place 
in the over for one hour. 

6. Remove the foil and bake for another 15 
minutes until a colour begins to form and 
remove from the oven. 

7. Allowto cool, remove vanilla pod and serve 
at room temperature. 


Serve with: 


A sprinkling of cocoa and a chocolate flake ora 
sprinkling of cinnamon, fruit and mint. 


Allernatives : 


Instead of using Bailey’s add some melted 
chocolate spread at the end. 


Helpful tp: 

If you are watching your weight why not 
switch from full-fat milk to skimmed milk, 
which has much the same calcium content 
as the full-fat variety? 








While dried herbs can be a handy cupboard essential, fresh herbs 
will really enhance the flavour of your dish. That being said, it hasa 
more delicate taste. 


Rosemary can be avery strong herb so it goes quite well when 
there’s astrong bit of heat involved. It would be ideal for barbequed 
fish. However, when you are steaming or boiling fish (like in the Irish 
seafood coddle recipe) | would choose dill because it has a more 
delicate taste. 


Herb grower, Tom O’Hanlon, Ashford, Co. Wicklow. Tom’s fresh 
potted herbs are available in Tesco all year round. 

















Aseafood coddle is a healthy alternative to chowder 
or meat stew. Believe it ornot coddle originated in 
urban areas of Dublin as an alternative to traditional 
Irish stew. With our own delicious seafood version of 
this classic dish we have created a healthy alternative 
that is rich in omega-3 fatty acids. 


Preparation time: 25 mins 
Cooking time: 40 mins 


Serves: 4-6 

Ingredients 

© 2dozen cooked mussels 

© a fillet of salmon, cut into chunks 

© a fillet of cod, cut into chunks 

© 10crab claws 

© abunchof spring onions 

© 3stalks of celery 

© ahandful of fresh Irish parsley, chopped 

© ahandful of fresh Irish dill 

© juice from onelemon 

© 450ml of fish or vegetable stock 

© 150ml of white wine 

© salt and pepper 

Method 

1. Inaheavy pot, bring the wine to the boil for 
one minute. 

2. Add the stock and the lemon juice to 
the wine. 
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3. While the liquid is being brought back to the 
boil, roughly chop the scallions and celery. 

4. Addthe celery and the white of the 
scallions to the boiling liquid and simmer 
for 15 minutes. Helpful tip: The green of 
the scallion will go brown quickly so it will 
therefore be added later. 

5. Add all the fish and simmer for a further 
10-15 minutes. 

6. Inthe last couple of minutes, add the green 
of the scallions. Season to taste. 

7. Serve in deep bowls and garnish generously 
with fresh parsley and dill. 


Serve with: 


Boiled baby spuds with chopped chives, crusty 
bread and a delicious glass of white wine. 


Alilernatives: 


This dish can take a lot of tinkering so you 
can add whatever type of fish you prefer —we 
recommend scallops and oysters! 


Helpful tip: 

When cooking a broth there is a risk that fresh 
herbs will go brown if they are left cooking for a 
long period of time. Dried herbs can withstand 
the heat much better so it’s a good idea to use 
dried herbs while cooking and fresh herbs to 
garnish. 
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Irish herbs 
subject to availability, lrish 
weather permitting! 


The lamb cutlet is a good piece of meat and leaving the bone in 
adds flavour to the dish. It gives the stew a stronger flavour and 
better texture. 


John Costello, Tonragee, Ballyhaunis, Co Mayo supplies 
Tesco with 100% Irish lamb for the meat counter and prepack all 
year round. 
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This hearty stew makes use of two Irish favourites. 4. Addthe browned lamb to the fried onion May &Q 
mixture. Fry the carrots, rosemary and ? 
Preparation time: 20 mins thyme for two minutes in the same pan the Tum hy 
Cooking time: 4 hrs 25mins lamb was browned in and add to the lamb J 
Serves: 4 and onion. 4 
5. Pourin the Guinness and the chicken stock, Tul ey 
Ingredients stirring until dissolved. Bring the dish to the CS 
© 3tbsps sunflower or vegetable oil boil, cover and transfer to a casserole dish 4 
© 2onions, chopped and place in a preheated oven to cook for 4 Aug iy 
© Sgarlic cloves, chopped hours, stirring halfway through. a 
© 2Fresh Irish lamb cutlets (per person) 6. Remove the casserole dish from the oven. Z 
© 500ml Guinness Transfer the lamb into a serving dish, Sept ey 
© 500ml chicken stock pouring over the casserole juices. Garnish - 
© tsp olive oil, for shallow-frying with some fresh rosemary. gi 
© 2 tbsp fresh Irish fOcemiary- §go60 8 q4-  # ‘®e#terebeesdeennabectaeavereeenerndeeasence ass Oct Sy 
© 2tbsp fresh Irish thyme Serve with: 2 
Method Spring onion mashed potatoes, Irish green ¢ 
1. Pre-heat the oven to 150°C, Gas Mark 2, beans and crusty bread. No VY ) 
A Oe) en 
2. Heat 1tbsp of sunflower oil in alarge casserole Allernatives: 7 
pot until hot. Add the onion and garlic and If you don’t like lamb, this dish works just as well Dec i) 
sweat over a high heat for 10-15 minutes, with beef. A shoulder of beef works particularly = 

stirring constantly until softened but without well as it is not as lean as t-bone or fillet beef and 

browning. Remove onions and keep for later. as a result will remain moist and tender through 

3. Meanwhile inthe same pot, add the the cooking process. 


remaining sunflower oil, heat through, and ee ee rere eres eee er re seer eee see eee essere reese eee eee 
then add the Irish lamb in 2 batches to the Hetjoful tip , 

pan, frying until browned on both sides, Stew is ideal for freezing. Make a big batch of Battle, 
around 5-10 minutes. Get thelamb nice and — this yummy stew and freeze what you don’t use Y 


ASSURANCE SCHEME 
brown and give it lots of flavour. for later in the week. ORIGIN-IRELAND 
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Tara Leigh talks to four Irish farmers about how to yield a 
great crop and the importance of buying Irish 





lrish Angus farmer 
Charles Smith of 
Fletcherstown, 
Wilkinstown, Navan 

Co. Meath on why when 
it comes to beef, once 
you taste Angus you'll 
never go back 








Sean Connaughton 


Farming is part of Charles Smith’s blood. 
He has been farming in his own right 

for the past twenty years but is part of a 
family of farmers stretching back at least 
four generations. So it is no surprise that 
Charles has a keen interest in tradition. 


“We have a tradition of rearing Angus you instantly realise his passion for dairy. It is no 

Peete ae wee Aaa tec surprise that the man who is enthusiastic about 
stretching back hundreds of years.” And 

according to Charles thereisaverygood _ alll things dairy has been producing milk for 

ay eee eer the past 25 years. What is surprising is that the 

Fistieielis Teree eye sinetuscet a8, Tey Roscommon farmer got into it rather by accident 

graze on grass and as we get a lot of rain, 

it’s ideal for grass to grow. “I left school and went to work for a dairy does a lot of work and our two sons, Shane 

“However, the great thing about Angus farmer because the idea of milking cows and Donal help out at the weekends. Even 

cattle is that they have the unique ability somewhat appealed to me.” our grandson, Glen is mad about cows! 

to provide marbling through the beef. However, after taking that initial step Sean “It’s agreat job. lam lucky in that | get to 

The unique marbling of Irish Angus beef never looked back and has developed a work with nature and | enjoy every part of 

ensures a natural succulence, juiciness family orientated milking business. it. You just simply can’t beat the taste of 

and flavour which makes the Angus breed “We built it up from scratch and today we dairy, whether you are having milk on your 

stand out in quality beef production.” milk approximately 80 cows a year. porridge, cream in your stew or a bowl of 

“It’s a family-run operation. My wife Liz ice cream for dessert.” 
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There’s no denying there is something 
very special about an Irish strawberry. 
“Irish strawberries are full of flavour and 
as good as you will get anywhere else 
inthe world. | am quite genuine about 
that,” says Andrew Wilson who has been 
responsible for strawberry growing at 
Roslin Farms, St Margarets, Dublin for the 
past four years. 

So why are Irish strawberries so juicy 

and sweet? 

“All of our strawberries are harvested by 
hand. We pick them six days a week to 
ensure absolute freshness. We also employ 
very experienced strawberry growers who 
have no fewer than nine years’ experience 
with strawberry production.” 

However, according to Andrew, lreland’s 
mild climate also helps. 

“Ireland has the ideal climate for 
strawberries as the cool climate allows the 
berries to mature at a rate that’s perfect to 
maximise size and flavour.” 


Finest" 





ASSURANCE SCHEME 


ORIGIN-IRELAND 


Producer of Tesco Finest and 
Counter Beef. 
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Colin Mac 


Dougald, Flynn’s Site, Courtwood, 


Fisherstown, Co. Laois has been a turkey 
farmer since 1993. However, his relationship 
with agriculture developed well before this 
and can be traced all the way back to his 
father’s veterinary practice 


“My father was a multi-species vet, so 
we kept a lot of turkeys at the house. | 
suppose that’s where | developed my 
interest in agriculture really.” 

Grove Turkeys have been delivering 
turkey to Tesco for the past 25 years 

and exclusively supply turkey to Tesco 
Ireland. So, what makes Grove Turkeys so 
successful? 


For Colin it’s a combination of their great 
workforce and the care they take of the 
birds. But above all that it’s the fact that 
they provide full traceability. 

“Full traceability is about supplying the 
Irish consumer with a 100 per cent Irish 
product and that’s really important these 
days as it supports the Irish economy and 
Irish jobs.” 























While vine-ripened Irish tomatoes will give this disha 
robust taste, adding lrish Piccolo cherry tomatoes offers 
avery intense sweet flavour — ideal for a summer picnic! 


In 2000 we made the decision to change our nursery from growing 

standard tomatoes to cherry tomatoes as they are simply bursting 

with flavour and taste. We are constantly looking, and trying, 

different varieties but we feel that with the Piccolo variety, We 

have found a variety that ticks all the boxes! It is ideal for simple y , 
snacking, lunchboxes, or to grab on the go. 

Golf Road Nurseries, Golf Road, 


Tomato farmer, Alan Kelly, 
livering Irish cherry tomatoes to 


Rush, Co. Dublin has been de 
Tesco since 2001. 





In the Summer time we often want foods that are 
light yet flavoursome. Our Irish cherry tomato, 
goat’s cheese and fresh Irish basil tart has the great 
combination of being sweet while at the same time 
being deliciously delicate. 


Preparation time: 20 mins 
Cooking time: 20-30 mins 
Serves: 4-6 


Ingredients 

250g (80z) soft goats’ cheese log 

2 garlic cloves, crushed 

Large bunch of fresh Irish basil 

425g packet ready-rolled puff pastry 
500g (1b) Irish cherry tomatoes 

salt 

pepper 

2tsp olive oil 

fresh Irish chives 


© © © © © © © © © 


Method 

1. Preheat the oven to Gas Mark 6, 200°C, 
fan 180°C. 

2. Crumble the goats’ cheese into a large mixing 
bowl. Add the crushed garlic and mix in. 
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3. Roughly chop three-quarters of the basil 
and add to the cheese mixture. 

4. Unrollthe pastry on to a work surface and 
roll out to 1cm thickness. 

5. Tipthe cheese mixture on to the pastry and 
spread it evenly around the pastry, leaving 1 
inch of space around the edge. 

6. Carefully cut each tomato half. Arrange the 
halves onto the tart in lines. 

7. Season with salt and pepper and drizzle over 
the olive oil. Place in the preheated oven 
and bake for 20 minutes. 

8. Sprinkle with the remaining basil leaves 
and serve hot or cold. Garnish with fresh 
Irish chives. 


Serve with: 


Garden salad, Irish roasted potatoes, a glass of 
red wine. 


Allernatives: 


If you want a quicker version of this, put the 
ingredients on a cooked pitta base and grill. 


Helpfu tip 
Adding a sprinkle of sugar and salt to tomatoes 
brings out the flavour and makes them less acidic. 
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Irish cherry tomatoes 
subject to availability, lrish 
weather permitting! 








Strawberries are a juicy, delicious snack. However, they are also 
packed full of nutritional benefits. Not only are they low in fat but 
they are also a good source of vitamin C. 


People should be using it as a snack food throughout the day 
because strawberries are SO good for you. Buy apunnet for lunch, 
add to a salad or have with a dessert. 


Andrew Wilson, Roslin Farms, St. Margaret’s, Co. Dublin delivers 
Irish strawberries to Tesco, when in season. 














Tired of your boring lunchtime salad? Adding 
sliced strawberries will give it an instant sweetness. 
Simply delicious! 


Preparation: 10 mins 
Cooking time:5 mins 
Serves: 4 


Ingredients 

250g Irish strawberries 

100g feta cheese 

30g slivered almonds 

bunch of fresh Irish basil leaves 
6 tbsp olive oil 

2 tbsp balsamic vinegar 
1tbsp Dijon mustard 

sea Salt 

freshly ground pepper 
handful of fresh Irish spinach 


©© © OG OG OG OGG ®© 
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Method 

1. Ina bowl mix together the olive oil, balsamic 
vinegar and Dijon mustard then season to 
preferred taste. 

2. Slice your strawberries, crumble the feta 
cheese and wash your spinach. 

3. Oneach plate, place a handful of spinach 
in the centre, then scatter the strawberries 
on top with the feta cheese, flaked almonds 
and basil. 


Serve with: 


Balsamic dressing drizzled on top and 
accompany with a delicious glass of prosecco. 


Allernatives: 


Try adding cherry tomatoes or red onion which 
can give it that extra boost in flavour. 


Don’t wash strawberries until you are ready to 
consume them as moisture can cause them to 
spoil quickly. 
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Irish strawberries 
subject to availability, lrish 
weather permitting! 
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blackberries the fresher, the better. 
t half 6 in the morning, so they can 
rket within 24 hours! 


When it comes to Irish 

We pick the blackberries a 
be in your Tesco superma 
Because the berry can turn black up to three days before 
blackberries are ripe, We have a dedicated blackberry picking team 
who know by the feel and look of the blackberry if they are at their 
very best. When someone joins the team, | usually give them one 

that’s not ripe and they soon learn the difference because they are 


extremely bitter! 


Donal Counihan, Roslin Farms, 
sh blackberries to Tesco, when in season. 


St. Margaret’s, Co. Dublin delivers 


its Iri 








Everybody loves a sweet treat and our Irish 
blackberry scones are guaranteed to feed your 
sweet obsession. 


Preparation time: 15 mins 
Cooking time: 20 mins 


Makes: 6-8 

Ingredients 

© 225g flour 

© pinchofsalt 

© 15g baking powder (flat dessert spoon) 
© 45g butter cut into cubes 

© 40g sugar 

© 125ml fresh Irish milk 

© % lrish egg white 

© punnet of fresh Irish blackberries 
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Method 

1. Heat oven to 220°C/200°C fan/Gas Mark 7. 

2. Sieve the flour, salt and baking powder 
into a bowl then add the butter cubes and 
mix between your fingers until it looks like 
breadcrumbs. 

3. Whisk together the sugar, milk and egg 
whites until smooth. 

4. Addthis emulsion to the bowl and mix lightly 
until a dough is formed. 

5. Add the Irish blackberries and gently knead 
into the dough. It is ok if some berries get 
slightly squished. 

6. Lightly spread out dough onto a floured 
surface, about 3cm deep. 

7. Witha pastry cutter or knife cut out scones 
and gently shape into a round shape. 

8. Carefully egg wash. 

9. Bake for 15-20 minutes approximately. 

10. Allow to cool and serve. 


Serve with: 


Tea, vanilla cream and jam. 


Allernatives: 


Make it a full on dessert by serving it with some 
vanilla ice cream. 


Add vanilla essence to fresh Irish cream to make 
sweet vanilla cream. 
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Irish blackberries 
subject to availability, lrish 
weather permitting! 
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Corn onthe cob is one of the easiest vegetables to enjoy — eat it 
BBQ’d, baked or simply boiled with a knob of butter. However, 
the trick when it comes to the perfect corn on the cob isin the 
freshness. 


When it comes to corn on the cob the fresher it is the crispier and 
juicier it will be. This has a lot to do with how fast it can get from 
field to your local Tesco supermarket. 


Rowland Newenham, Coolmore Gardens, Church Road, 
Carrigaline, Co. Cork, delivers corn on the cob daily to Tesco, 
when in season, for absolute freshness. 








Forget burgers and steaks, the combination of a 
crunchy and sweet texture makes corn on the cob 
the ultimate BBQ feast! And oh so simple. 


Preparation time: 5 mins 
Cooking time: 20 mins 
Serves: 6 


Ingredients 

© 6fresh Irish corn on 
the cob, halved 

© 100ml (4fl oz) maple 
syrup 

© Yatsp cayenne 
pepper 

© 2tbsp wine 
vinegar 
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Method 

1. Boil the lrish corn onthe cob in a large pan of 

water for 5-8 minutes until tender. 

Meanwhile, put the syrup, cayenne pepper 

and vinegar together in a small pan and 

gently warm. 

3. Drizzle most of the syrup over the corn on 
the cob and wrap in foil, then place over a 
medium-hot BBQ for 5 minutes until nicely 
coloured. 

4. Drizzle again with syrup and serve. 


Serve with: 


A mixed salad, glass of lemonade and 
BBQ vegetable skewers. 


Ablernatives: 


Melt butter with some lemon zest and cayenne 
pepper. Serve the sauce over boiled corn on 
the cob. 


Helpfur tip: 
Take the corn on the cob out of the foil and cook 
on the BBQ for two minutes to blacken. 


~ 
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Irish corn 
subject to availability, lrish 
weather permitting! 


All pumpkins may look alike but they are certainly not all the same, 
the most important fact to note before entering your local Tesco 

is that there is a difference between edible pumpkins and those 
designed for Halloween decoration. 


The type of pumpkins we grow at Van Dijk Nurseries are mostly for 
carving but can be used for cooking too. While they all pretty much 
look the same there are ways to distinguish the two. The pumpkins 
you eat are generally smaller and can come in many shapes and 
colours, even some which look like turban hats! However, the 
easiest way to tell is by the weight, pumpkins designed to be eaten 
will be heavier because they have more flesh inside. 


Bruce Bentley, Van Dijk Nurseries, Dublin Road, Dundalk, Co. Louth. 








At Halloween time you may need something to warm 
you up. Our pumpkin soup is a nice change from 
traditional soup recipes and roasting the pumpkin 
with the skin on gives an unbelievable flavour! 


Preparation time: 5 mins 
Cooking time: 50 mins 
Serves: 6 


Ingredients: 

© 1kg (2Ib) Irish pumpkin [or 1 large butternut 
squash, unpeeled] 

1 onion, cut into wedges 

3 cloves garlic, skinon 

3 sprigs fresh Irish rosemary 

oil for drizzling 

125g (40z) pancetta or smoked Irish bacon 
pieces 

400m (14 fl oz) chicken or vegetable stock 
250ml (8fl 02) Irish milk 


© © © © © 


© © 


Method: 

1. Heat the oven to Gas Mark 6, 200°C, fan 
180°C. Cut the pumpkin or squash into 3cm 
slices; remove seeds, saving a few for the 
garnish. Put pumpkin on a baking tray with 
the onion wedges, garlic and rosemary, and 
drizzle with oil. 
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2. Bake for 20 minutes. Add the pancetta 
(keep separate in one corner of the baking 
tray). Bake for a further 20 minutes until the 
pumpkin is soft inside and brown around 
the edges. 
Reserve the pancetta. 
Remove the pumpkin skin (save the seeds! 
See our helpful tip below). Place flesh in a food 
processor along with the onions, rosemary 
leaves and garlic paste squeezed from each 
clove. Add the stock and milk. Blend until 
smooth, adding extra milk if needed. 
5. Placeinapan, season and heat to taste, 
and serve with pancetta, pumpkin seeds 
and cream. 


Serve with: 


Mixed salad, greens and a cool beer. 


Ablernatives: 


For a vegetarian alternative, substitute the 
bacon and rosemary for sage and pine nuts. 


Helpfu tip: 
Pumpkin seeds are rich in zinc, so they are great 
roasted and used to garnish the soup. 


a a 
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Irish pumpkins 
subject to availability, lrish 
weather permitting! 


YO 
Gp 


Ciara Morris set-up Farmhouse Products in 4997 to “utilise surplus 
home grown fruits”. Ten years later, she took over Slievebloom 


Cranberry Farm from Bord na Mona-the only Cranberry farm located 
in Ireland. 


| have always been a firm believer in chemical-free foods, from the 
‘Farm to the Table’, where products are preserved naturally and 


sourced locally. We are currently harvesting approximately 4 acres 
of cranberries annually. 


Ciara Morris, Birr, Co. Offaly, delivers cranberries to Tesco 
in December. 














Thought cranberries were just sauce forthe 
Christmas turkey? They are actually extremely 
nutritious and make a delicious pairing with a nice 
bit ofblue cheese. 


Preparation time: 10 mins 
Cooking time:5 mins 
Serves: 6 


Ingredients 

150g of mixed salad leaves of your choice 
25g of dried cranberries 

100g of fresh Irish cranberries 

175g Cashel Blue 

50g walnuts lightly crushed 

2 tbsp of balsamic vinegar 

1 tbsp of honey 

3 tbsp of olive oil 

salt and pepper 


© © © © © © © © © 


Method 

1. Forthe dressing, mix the balsamic 
vinegar, honey and olive oil in a bowl until 
it emulsifies. Then season with salt and 
pepper to taste. 
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2. Inabowl mix together the salad, walnuts, 
dry and fresh cranberries. 

3. Place a generous handful of the salad mix 
onto a plate making sure that each portion 
has some of the walnuts and cranberries. 

4. Garnish the salad with some Cashel Blue 
cheese and some extra crushed walnuts. 

5. Drizzle the balsamic dressing over the salad 
and around the plate. 


Serve with: 


White wine and Parmesan bread sticks. 


Allernatives: 

If youneed some meat in your salad, add some 
crispy Clonakilty pudding to the dish or try them 
cooked and used in a dressing. 


Helpful tip: 

According to ee producer, Ciara Morris, 
if you have fresh cranberries left over from your 
salad, freeze them and make up a sauce later 
which can be eaten all year round. 
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Irish cranberries 
subject to availability, lrish 
weather permitting! 


Turkey holds pride of place on most Christmas dinner tables but 
nobody likes a dry bird! 


Because turkey has less fat than chicken it can go dry very quickly if 
you are not giving it alot of attention. Baste a turkey every half hour 
to ensure your turkey is moist and delicious. 


Colin MacDougald, Flynn’s Site, Courtwood, Fisherstown, 
Co. Laois. 


Feel you’re up to Colm’s challenge? His 400% Irish Turkeys are 
available in Tesco for Christmas and Easter. 





Give your turkey dinnera tangy lift with sage and 
lemon butter. 


Cooking time: 3/2 hours 
Serves: 8-10 


Ingredients: 

125g (40z) unsalted butter, softened 
2 tbsp chopped fresh sage 

2 garlic cloves, chopped 

5 lemons, zested 

5-5-5kg (10-1 11b) Irish turkey 

500ml (1 7fl oz) stock or water 

fresh thyme 

fresh bay leaves 


© © © © © © © © 


Method: 
1. Putthe rack at the lowest level in your oven 


and preheat to Gas Mark 4, 180°C, fan 160°C. 


2. Mixthe butter with the sage, garlic and 
lemon zest. Rub the butter all over the 
turkey and slice the zested lemons in half 
and place inside the cavity. Season well. 
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3. Putthe turkey in a roasting tin and pourin TuA 
the stock or water. Cover loosely with foil and 
cook for 2/2 hours for 5-5kg (111b) turkey. 

4. Remove the foil, increase the heat to Gas Aug 
Mark 6, 200°C, fan 180°C and cook for 
a further 30 minutes. To check if the bird 
is cooked, insert a thermometer into the Sept 
thickest part of the thigh; it should read 165- 
170°C. Alternatively, cut into the leg joint, 
if the juices run clear it’s ready. Transfer toa Oct 
platter and rest under foil for 30 minutes. 

5. Putthechargrilled lemons and fresh herbs 


around the turkey to serve. Nov 
Ailernatives: D 
Instead of lemon and sage, try a breadcrumb €l 
stuffing. 


Serve with: 


Irish sprouts with garlic and herbs. 


Hepfur tip: 
Once the turkey is cooked through, let it stand 
for 15 minutes for easier carving. 


* Actual time depends on Easter 
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Find them in the majority of Tesco stores, Irish weather permitting! 


